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RULES TO LIVE (WITH)

Rule No.5 Couch Surfin’ USA
By Madelyn Beck

Couchsurfing can be the worst time of your life or the best. It once
landed me in a bus/limo drinking mini bottles of Mickey’s and singing
Pink Floyd. Another experience had me running out of a house thinking I was about to be the victim of a murderer who pretended to be an
18-year-old girl from Texas.
This is no ordinary dude-can-I-chill-on-your-couch-for-a-few-days
couchsurfing, mind you. This is through couchsurfing.org. I heard
about it through a friend who used it to stay in Seattle. Basically, you
make a profile and ask people in the “couchsurfing community” to
crash at their place. For free. Sometimes they show you around town.
Sometimes they’re not even home.
It’s not as sketchy as it sounds. There’s a rating system allowing
couchsurfers to get good recommendations or bad reviews.
The rule here, No. 5, is be open, but careful.
My first time couchsurfing was in Boston. I had my bike, with two
loaded saddle bags. I received an email with directions, including how
to use the subway. I’d never used the subway. By some miracle, I made
it to the right street.
Then, she instructed me to find a green dumpster behind a building,
keep going into a basement, get the key from under a cinder block, and
find the door with a mat.
I thought nothing of it. I mean, Marina was supposed to be a short,
blond-haired, blue-eyed girl from Texas working for a sailing company.
Everything was fine — until I was inside. The only door with a mat
was scratched and dented. It didn’t look like a bedroom door. I opened
it to find a dark room filled with ripped insulation, sharp tools and a
boiler. I was going to die.
Instinct kicked in. I could hear everything. The creeks of the floorboards above. The cough outside. I was sure the murderer was waiting
around the corner. I ran.
I made it outside and past the dumpster before I realized I wasn’t
being chased. I looked around.
“OK, rationalize,” I told myself. I asked an older man in a wheelchair
if he had a neighbor named Marina.
“Oh, yeah, she lives down there.”
I returned.
I later learned her mat had been stolen. I’d also missed the “Welcome”
sign. When I found said sign, I went inside.
An extra bed was laid out for me with a note saying to rest up and
she’d be home soon. So I did. That girl, with the sweet southern accent,
came home and later showed me Boston. I stayed for five days.
That trip taught me two things. One, have some sort of precautionary
measure, just in case. I didn’t tell anyone where I was staying because I
didn’t want them to freak out. I mean, I was alone in Boston. Not smart.
The second lesson is that the majority of people are good. More than
good. If you give life a chance, with the right precautions, people can
amaze you with their generosity.
That’s what landed me in a limo with a Canadian boy band called
“The Brothers Dubé” a few weeks later up in Ottawa, singing along to
Pink Floyd’s “Money.”
To pay it forward, I recently hosted a couchsurfer at my place in the
Rattlesnake. He stayed for two days and, during that time, helped me
install Internet, took me out for beers and chatted with me about literature and travel.
It’s times like these that rekindle my hope for humanity.
The Montana Kaimin, in
its 116th year, is published
by the students of the
University of Montana, Missoula.
The UM School of Journalism
uses the Montana Kaimin
for practice courses but
assumes no control over
policy or content.
The Montana Kaimin is
printed on campus by
Printing and Graphics.
Send letters to the editor to
editor@montanakaimin.com.
Editorials are discussed
and written by Kaimin editors.
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Big Ups to the Middle East
nations helping the U.S. bomb
ISIS in Syria. We’re glad you
hate someone more than us.

Big Ups to the Secret Service for stopping an inruder ...
after he climbed the fence, ran
across the yard and got into the
White House.

Big Ups to Hamid Karzai
for being the first Afghan president to leave power peacefully.
Looks like it’s smooth sailing
from here on out.

Backhands to the Missoulian for covering its website in
Blue Man Goup — 2003 is going to be really excited.

Backhands to the UM School
of Journalism for 100 years of alcoholism, sleep deprivation and
type 2 Diabetes.

Backhands to the UC Market for soon taking SNAP money. Bring back the cigarettes.
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Bookstore considers flat rate
Michael Wright
Montana Kaimin
The University of Montana
is considering implementing
a program that would require
students to rent their textbooks
at a flat rate each semester.
Since last spring, a California-based book rental company
called Rafter has been courting the University of Montana
with a proposal to charge all
students $215 for books each
semester, regardless of their
major or number of books they
need.
According to the University,
Rafter is the first company to
try a program like this, which
they think will save students
money.
The price was based on required books at UM and student purchasing behaviors.
Students would pick up their
materials at the Bookstore the
first day of class and return

them at the end of the semester.
“We’re blazing a new trail
in terms of offering this as a
new product,” Vice President of
Product Development Nathan
Gamble told the Faculty Senate
Thursday.
Two small colleges started
with the program this past fall
—Thomas More in Kentucky
and Schreiners in Texas.
Rafter handles rentals for
hundreds of schools nationwide, including UM. Bookstore
CEO Jon Aliri learned about
new flat rate rental program
last spring during a meeting
with the company in California.
With the bookstore’s support, the company presented
the plan to President Royce
Engstrom and Provost Perry
Brown, the Associated Students of the University of Montana and the Faculty Senate in
three separate visits.
“It’s about finding the equi-

librium now,” Gamble said.
The Faculty Senate grilled
representatives from Rafter on
Thursday in a special session,
the first since 2003. They raised
concerns about who would be
included in the program and
whether the program had been
adequately tested.
Math professor Nikolaus Vonessen said graduate students
wouldn’t benefit from the program, and that he didn’t see a
great financial benefit.
ASUM senators, who heard
from Rafter twice this month,
wanted to know if a student
could opt out of the program.
Rafter’s representatives said
that’s a possibility, but it would
be up to the University.
Neither of the schools that
already implemented the program decided to allow opt-outs.
On Wednesday, ASUM tabled a resolution to form a committee to investigate the deal
further. The Faculty Senate also

didn’t take any action on the
program. The administration
hasn’t taken an official stance.
Aliri said implementing the
program would help them offer
students what they need at the
lowest price.
“This is another experiment
we must try,” he said. “If it
doesn’t work, we need to find
out now.”
Eamon Fahey, the bookstore
chief operating officer, said he
agrees. It makes students pay
for textbooks like any other fee.
“Under this model, course
materials are thought of just
like paying for a classroom,”
Fahey said.
ASUM Sen. Betsy Story said
the idea doesn’t make sense in
higher education.
“In college it’s not logical because we’re not all taking the
same classes,” she said . “This is
more investment in ourselves.”
michael.wright@umontana.edu
@mj_wright1
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Judge orders UM
to release records
Associated Press
HELENA, Mont. (AP) — A judge
has ordered Montana to turn over
to author Jon Krakauer any records
on how the state’s higher education commissioner handled a rape
case against University of Montana
quarterback Jordan Johnson.
The order by District Judge
Kathy Seeley is signed Sept. 12 but
it was filed with the clerk of court on
Thursday.
Johnson was acquitted in state
court last year on charges that he
raped a female acquaintance in
2012. Before that, a university court
found that an unnamed student —
later identified as Johnson — had
raped a student and recommended
expulsion.
The accused student appealed to
Commissioner Clayton Christianson but there is no record of what
action Christianson took, if any.
Johnson was not expelled.
Krakauer is writing a book about
sexual assaults at the university.
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UM CONFERENCE
ADDRESSES MODERN
CHALLENGES OF BEEKEEPING

STORY: MEGAN MAROLF
PHOTOS: ANNISA KEITH

A

few bees still clung
to Sam Wustner
from the day’s work.
One on his belt
buckle, the other two lingering
by his olive Carhartt pants.
He stood in a field nestled
in Hellgate Canyon where his
dad keeps 600 colonies of honeybees. Behind him, swarms of
them circled over the colorful
clusters of boxes.
Wustner placed a veil over
his head as he approached one
hive, but soon did without it. A
gray haze slowly trailed out of a
nearby bee smoker as he pulled
out a panel crawling with bees.
“Look, there’s the queen,”
he said, pointing to the longest
bee in the hive.
It was a lucky find, considering there’s only one queen
per colony. Each box contains
drones who mate with her, and
female worker bees who make
the honey that Wustner bottles
and sells around Missoula.
Wustner is a second-generation Montana beekeeper along
with his brother Jake. After taking over their dad’s operation,
they started Wustner Brothers
Honey in 2011. The trade has
become a challenge since their
dad began beekeeping decades

ago. With a variety of issues
threatening the health of honeybees, it’s harder for beekeepers today to maintain their colonies and make a living.
Earlier in the week, speakers at the 2014 Conference of
the Western Agricultural Society of North America, held just
down the road from Wustner’s
hives, discussed the changing
industry.

“

***

This is NOT your Grandfather’s Bee Conference!”
read the guide for the
37th annual conference,
held at the University of Montana last week.
Comments like, “You cannot
believe the taste of dandelion
honey!” could be overheard in
the University Center theater
from Sept. 17-20, where beekeepers and experts in the industry from as far as New Zealand spoke on bee health, hive
monitoring technology and social media in the industry.
Every kind of beekeeper —
from hobbyist to commercial
producer - filtered in and out of
the theater, which also hosted
the second International Workshop on Hive and Bee Monitor-

ing. Jerry Bromenshenk, WAS
president and instructor of
UM’s Online Beekeeping Certificate program, believes it’s
the biggest bee conference in
Montana in the 40 years he’s
been in the beekeeping community.
He said the conference gave
people the opportunity to hear
from more than two dozen real
experts, rather than “internet
gurus” who don’t have the credentials to talk about bees.
“There are things that can be
communicated by technologies
such as social media, but there
are many issues that really require face to face interaction,”
he said.
The event opened with a
slide showing a typical breakfast: Coffee with cream, juice,
scrambled eggs, a piece of toast
with jam and fruit on the side.
The next slide showed what the
meal would look like if bees
weren’t around.
The fruit, juice and cream
were gone, along with all the
color.
Honeybees pollinate a third
of the food Americans eat, from
melons to onions to nuts, and
pollinate an estimated $14 billion worth of U.S. crops and

seeds.
Since Colony Collapse Disorder hit the U.S. in 2006, beekeepers have seen an average
30 percent loss of their colonies
each year.
There’s no conclusive research on what caused the sudden disappearance and death
of bee colonies. But beekeepers
and researchers seem to agree
that CCD stems from more
than a single cause, and beekeepers are now having to deal
with the effects.

THE MITE

K

im Flottum has been
the Editor of Bee Culture magazine for
thirty years, and said
there are a variety of issues
facing the modern beekeeper.
Varroa mites, lack of nutrition,
pesticides and viruses are the
main ones he lists.
He said the biggest stressor
is the varroa mite, which looks
like a miniature crab and feeds
on the bees’ blood. Asian bees
carried the mite from Europe
to the U.S. in the ‘80s and it’s
stuck around ever since.
“So you got varroa, and its
viruses, and not enough good

food. Automatically, you’re escalating costs to beekeepers.
Just to deal with those things,
to keep the bees the way they
were,” he said.
Flottum said after two decades, the beekeeping community isn’t any closer to fixing
the problem. It’s hard to kill a
bug on a bug, a phrase used often in the community. It’s common for beekeepers to treat
their colonies with pesticides
in order to kill the mites, which
often become resistant to them
over time. Some beekeepers
say certain products don’t work
at all.
Despite the issues, Flottum
said beekeepers are coping.
And some say the number of
colonies has increased in the
U.S.
A Department of Agriculture and the Bee Informed
Partnership report published
in May found colony losses
dropped to 23.2 percent by the
end of this winter, down from
30.5 percent in 2013.
Flottum said the increase in
colonies is based on supply and
demand. Because it’s more expensive to maintain a healthy
hive, beekeepers are charging
more for honey. At the same

time, farmers’ demand for crop
pollination has gone up.
So beekeepers are splitting
their colonies and selling more
bees to make a profit. Fifty
years ago, it cost Flottum $10 to
replace a colony. Today it costs
$400.
The issues are what’s driving up the costs, he said.
In 1950, 90 percent of a beekeepers’ income came from
honey. The number has since
decreased to 10 percent, Flottum said. That’s why so many
in the industry send their bees
to pollinate crops — to make
money off of farmers who pay
for the pollination.
“They’re handling it —
there’s more bees out there. But
the stresses are greater and the
costs are greater,” Flottum said.
Wustner said beekeeping in
Montana became more challenging around the same time
Varroa mites were introduced.
Now, beekeepers have to make
extra trips to their hives to treat
them for mites. And a typical
treatment costs Wustner about
$2,500 a year on the low end,
around $10 per hive.
He said a beekeeper has to
maintain 1,000 hives in order to
make a middle class income.
“Instead of maybe losing
5 percent of your hives, now
you’re losing 30 percent. So you
have to build that many more
hives each year,” he said.
Wustner remembers the
first time his hives experienced
CCD. In the spring of 2007,
Wustner and his dad were unloading their colonies from a
semi truck back to their usual
home in East Missoula. The
bees had just finished pollinating the blossoms of almond
trees in California, a yearly
occurrence that can pay a beekeeper well.
It was early morning, before bees become active for
the day and leave their boxes.
When they forklifted the pallets of hives from the truck and
peeled off the lid, some of the
boxes contained just honey and
no bees, which Wustner said is
a sign of CCD.
Predatorial
yellowjackets
and other honeybees will steal
the honey from smaller or
weaker hives. But Wustner said
they won’t go near honey from
a hive that’s abandoned by bees
with the disorder.
“We weren’t surprised to
see it, but still very, very depressed,” Wustner said with a
laugh.
But he hasn’t witnessed the
phenomenon since. Wustner
said he’s never heard of a beekeeper experiencing CCD on a
regular basis because if it happened more than once, they’d

An apiary of beehives owned by the Wustner Brothers sit in a field in East Missoula. One hive consists of two wooden boxes stacked on top of each
other. Hundreds of these hives house thousands of bees at this apiary.

go out of business.
And while CCD happens all
at once, the average beekeeper
sees about a 30 percent loss
over the course of a year, he
said.
“It is true right now, beekeeping is very intense — intensely demanding — and
huge amounts of work. And
pushed any further, you might
see a lot of beekeepers give
up. It will be unsustainable for
them, or they’ll have to charge
much greater prices,” Wustner
said.

THE FOOD

A

fter seeing most of
Thursday’s conference, Gene Brandi
and John Miller,
both commercial beekeepers,
sat in the big armchairs outside
the UC ballroom in discussion.
Brandi showed no signs of his
profession, but Miller wore a
black, collared shirt stamped
with a bright yellow bee logo.
They agree that CCD can’t
be explained by a single cause.
Although some beekeepers
place them in a different order,
they both attribute the decline
of bees to pesticides, mites, nutrition and diseases.
“We’re getting nicked by a
thousand papercuts,” Miller
said.
They both have ties to California’s Central Valley, like
many other commercial bee-

keepers in the U.S. It’s home to
the biggest pollination event on
the planet. Starting February of
each year, 1.6 million of the 2.5
million honeybees in the U.S.
are brought to the valley to pollinate almonds, according to
the USDA website.
Brandi said the area is also
home to 800,000 acres of farmland, which means that much
less room for flowers, weeds
and native plants, and therefore less variety.
In the past few years, it’s
hard for bees to pollinate anything but cultivated crops,
since severe drought in California has killed the majority
of their natural forage, he said.
“I would love to have some
native flora to go to with my
bees in the summertime instead of having to sit next to cotton fields and alfalfa fields and
the propensity to be sprayedI’d love to be able to do that.
But years like this, like last year
and before, I don’t have much
of a choice,” Brandi said.
Brandi said honey production started to decline with the
health of bees.
The nation consumes about
400 million pounds of honey
every year, and American beekeepers used to produce half
the amount, he said. In the ‘70s.
and ‘80s, beekeepers produced
as much as 240 million pounds
of honey. Today, Brandi said it’s
a struggle for beekeepers to get
150 million pounds from their

hives.
When bees die off for any
number of reasons, beekeepers have to transfer bees from
healthy colonies to replenish
dead ones, Brandi said. It takes
a strong hive to build back their
populations enough to make
surplus honey.
“I think evidence of the nation’s bee population — you
know, lack of vigor, lack of

health, is our lower honey production,” Brandi said.

THE PESTICIDES

R

epresentatives from
the
corporations
Bayer
AG
and
Monsanto Co. spoke
at the conference about bee
health and their companies’
CONTINUED ON NEXT PAGE

Sam Wüstner, a beekeeper for Wüstner Brothers honey holds a jar
of wildflower honey at the Harvest Festival located at the University
of Montana on Saturday. Local beekeepers sold honey and beeswax
products at the festival while educating local residents on the importance
of bees and honey.

resarch. They seemed to field
the most questions during panel discussions, and at times jokingly hid behind other speakers to avoid further audience
attention.
Bayer is the biggest manufacturer of neonicotinoids, a
type of chemical that studies
have linked to CCD. The chemical compound found in neonics, as the pesticide’s commonly
called, is similar to the one in
nicotine and can damage the
bees’ nervous systems.
Someone with a unique perspective in the conference’s audience was Veldon Sorensen.
He worked for Bayer CropScience as a product developer and researcher for 29 years,
and has been involved in the
bee industry since the late ‘90s.
Whenever a farmer didn’t spray
his crops correctly, he would be
called to investigate whether or
not Bayer’s instructional label
on the product was clear.
He retired in 2011 and now
keeps a few colonies for the
enjoyment of it. He said he can
only speak on his personal
views when it comes to the topics of pesticides.
“If a farmer misapplies and
he sprays on open flowers, and
the bees pick up the pesticides,
of course we’re going to see an
immediate response. The issue
I think we’re not really clear
about is what happens when
they pick up small amounts,”
he said.
When testing is done on
bees who have been exposed
to field levels of pesticides,
scientists don’t see any effects,
he said. It’s when scientists increase the amount of neonics
in controlled lab tests that bees
become disoriented and can’t

detect food.
Sorensen said there’s no risk
in pesticide buildup over time
because crops break down the
chemicals and they become diluted over time.
He said the farmer can’t be
blamed either. They want to
maximize their crop yield, so
they spray their fields with
chemicals to kill weeds.
“And all that is not positive
for the bees. Not because we’re
harming them from those
things, but because we’re reducing the population of flowers. We’re reducing their ability
to eat. Essentially, we’re making desserts,” he said.
If bees had more options for
foraging and therefore better
nutrition, then low amounts
of pesticides wouldn’t impact
them as much, Sorensen said.
“They could do better with
the Varroa mite. If we had
healthy bees — it’s just like
people — if people are healthy,
they can do a lot more things,”
he said.
Corky Luster, founder of
Ballard Bee Company, travelled
from Seattle to see the conference. He said the pesticide issue is more complicated than
people think, and involves a lot
of stakeholders.
The city of Seattle is considering banning neonics, which
would have a huge impact on
not only on beekeepers but
anyone involved in agriculture,
he said.
At the same time, he said the
less pesticides, fungicides and
herbicides farmers use, the better. His concern with the ban
in Seattle is that a newer, more
harmful pesticide will replace
neonics.
“The question I think a lot

Sam Wüstner discusses bee health and honey production in front of his dad’s hives in East Missoula on Sunday.Wüstner learned beekeeping from his father and now owns hives of his own.

of people worry about is long
term effects, and a lot of times
we don’t know. What we do
know is some of the more acute
effects in labs and field tests,”
he said.

T

***

he solutions start
small.
Miller pulled out a
miniature honey bear
from his bag and set it across
from Brandi, his fellow commercial beekeeper. The container was filled with a seed
mixture of 22 different wildflowers, alfalfa and milkweed,
titled “the John Miller Mix.” It
was gifted to him by the nonprofit Pheasants Forever, which
is working to preserve foraging
habitat for the birds.
Part of the initiative beekeepers are taking to improve
honey bee health is planting
seeds on farms, rooftops and
public spaces to make it easier for bees to find nutritional
food, which also benefits birds
and butterflies, Miller said.

And Brandi said he’s hopeful that through genetics, beekeepers can breed a strain of
bee more tolerant to mites.
He said despite all the challenges beekeepers face and the
misconceptions about CCD, the
recent issues have caused people to think about more than
honey and painful stings when
it comes to bees.
“So in that sense, colony
collapse disorder — as much
as I hate the term — has been
a positive in that it’s brought
more awareness and value to
bees. As a beekeeper, I’d rather
not be going through this experience of having our bees in
peril, but nonetheless there are
some positives to this,” Brandi
said.
When Wustner sets up a
spot at the Missoula Farmer’s
Market on Saturday, he gets a
big response from customers
and people passing by. They
don’t just stop to buy the raw,
unfiltered honey, but out of interest in his business.

They voice their appreciation for beekeepers and want
to discuss the issues he’s facing. Wustner said his dad’s
generation didn’t get the same
recognition when he sold honey at the market in the ‘80s and
‘90s. It all started with news of
dying bees.
“It was a lot harder for them
to make it worth it,” Wustner
said.
Wustner said today’s beekeepers should focus more on
data, because if they kept better records it could single out
the cause of weak colonies. It’s
hard for him to tell if his bees
are dying from the mite or if
they were exposed to pesticides
in the past. Part of the solution
could be working with farmers
and landowners in how they
spray their crops, he said.
“Beekeepers need to tell
people there are issues. We
need concrete data that everyone can understand.”
megan.marolf@umontana.edu
@megmarolf
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FOOTBALL

Griz look to regroup in conference play

Andy Bixler
Montana Kaimin
Big Sky Conference play is finally here for the Montana Grizzlies, and after a brutal non-conference schedule that left the
Griz 2-2, the team is trying to
regroup.
What better way than against
a team they’ve only lost to once
before?
The Northern Colorado Bears
will travel to Washington-Grizzly Stadium on Saturday to take
on the No. 7 ranked Grizzlies.
Montana is 12-1 all-time against
UNC, and trounced the Bears
40-17 in their last meeting in
2012.
“It’s a game we’ve got to be
very careful of, and not worry
about who they are and what
they’ve done, and just worry
about what the Griz have to
do to be successful,” said head
coach Mick Delaney.
It would be easy for the Griz
to overlook the 1-2 Bears. Montana is coming off a loss to the
No. 1 team in the nation, North
Dakota State University, winners of the last three FCS national championships.
Montana played the Bison
close, losing 22-10, but the offense failed to score in the second half, and the defense allowed NDSU 447 total yards of
offense.
The game was the first time
Montana’s defense, which tops
the Big Sky Conference, has allowed more than 317 yards in a

Jordan Purinton/Montana Kaimin
Wideout Jamaal Jones celebrates with teammates after scoring in the Grizzlies’ victory against South Dakota on Sept. 13. The Griz are hoping to bounce
back after a tough loss at North Dakota State last weekend. The Griz take on Northern Colorado at Washington-Grizzly Stadium at 1:30 p.m. on Saturday.

single game.
But despite giving up many
yards against the Bison, the Griz
kept NDSU out of the end zone,
forcing five field goals and only
allowing one touchdown. Linebacker Jeremiah Kose said Montana’s mentality was key.
“I felt like as they were starting to move the ball a little
more, our defense just decided

not to let them score,” Kose said.
Easier said than done, but results don’t lie. The Bears won’t
prove to be as tough an obstacle
as the Bison to defend, but they
do pose a threat to Montana’s
‘D’. UNC sophomore quarterback Sean Rubalcaba has completed nearly 69 percent of his
passes this season, and has only
thrown one interception.
“Watching him on tape, he’s
a very nice athlete,” Delaney
said. “He doesn’t run a lot but
he can run, and he’s thrown the
ball well at times.”
The Bears offense has aver-

aged 294.3 yards per game this
season.
While Montana’s defense has
been stout all year, problems
arose at times on offense. Montana only gained 68 yards on
the ground Saturday, the second
time Delaney’s run-first team
has failed to eclipse the century
mark (the other time was Montana’s other loss, against FBS
Wyoming).
“Offensively, we’re struggling a little bit,” Delaney
said. “We’re getting there, but
(NDSU) exposed us a little bit
where our weaknesses are, and

we’ve still got a ton of work to
do.”
The weakness comes largely
from inexperience in Montana’s
offensive line. However, UNC
isn’t nearly as big or experienced up front as the Bison or
Cowboys are — they’ve allowed
222.3 yards per game rushing so
far this season — and Montana
has had success rushing the ball
against them in the past.
In their 2012 matchup, the
Griz ran for 294 yards and three
touchdowns.
“Our young guys have never
been an excuse for us,” Delaney
said. “They’re getting better.
They’re undersized a little bit,
but there’s nothing you can do
about that. The key for them
now is to keep fighting and not
making the same mistakes over
and over again.”
In one of the toughest conferences in the FCS, mistakes
against any team can prove
costly. Northern Colorado’s season-opener against UNLV, an
FBS squad, was filled with mistakes.
The Runnin’ Rebels barely
won, 13-12. Kickoff Saturday is
set for 1:40 p.m.
“Northern Colorado is scary
in a lot of respects,” Delaney
said. “What they are capable of
doing, they’ve gotten better and
better.”
andrew.bixler@umontana.edu
@ambixler3
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PBR sells out to Russia Students fall for

Sydney Gillette
Montana Kaimin

The highly carbonated, watery taste of Pabst Blue Ribbon is
familiar to many, from the broke
student looking for a cheap buzz
to the skier drinking a tallboy
for breakfast in a lift line, to the
hipster who bought it for the red,
white and blue logo. Over the
past 10 years, PBR has become an
American classic, and, like many
household-name domestic beers,
the company has been purchased
by a foreign conglomerate.
Last week, Russian conglomerate Oasis Beverages bought Pabst
Brewing Company (PBC) alongside American investment group
TSG Consumer Partners, which
now owns a minority stake. This
means the empty cans found littered across the sticky floor of a
house party, like Rainier, Old Milwaukee and Colt 45, are now sold
by Russians.
Foreign businesses buying
domestic beer isn’t uncommon. Some of the most iconic,
all-American beers are not as patriotic as they seem. MillerCoors
is now owned by a South African

company, and Anheuser-Busch, a
Belgian one. “It’s sad that that U.S.
companies are selling to companies overseas. You can’t even buy
your American beer from Americans,” said Vanessa Hendrix, floor
manager at Orange Street Food
Farm. “At the same time it’s being
made in the same factories by the
same people ... the only change is
the shareholders.”
According to Hendrix, Missoula’s local grocer, Orange Street
Food Farm, holds the impressive
title as the number one retailer of
PBR in the world. Hendrix says
they sell the most Pabst by volume than any grocer or convenient store. Cheers, Missoula, for
being recognized for something
other than being the “rape capital” of America.
When asked if the new ownership of PBC could affect sales,
Hendrix said most likely no.
“I think people will look at it
and be saying it’s the same ingredients, it’s the same recipe, it tastes
the same and it’s still being made
in the same place.” When Anheuser-Busch was bought out by
a large Belgian corporation they
expected a decline in sales, but

nothing changed.
However, America’s opinion
of Russia, politically and socially,
could affect beer sales. Russia’s
anti-LGBT legislation, its invasion of Ukraine and Vladimir
Putin’s efforts to prove his masculinity through shirtless photos
has made the country unpopular among the American public.
Animosity toward Russian policies has resulted in boycotts of
Russian products. Julian Adler,
president of Lambda Alliance, a
campus group that discusses sexuality and gender topics, weighed
in on the topic of PBC’s new ownership.
Adler said that Russian discrimination laws, such as the law
prohibiting “homosexuality propaganda,” are domestic and do
not apply to Russian businesses.
“I think until [PBC] lets Russia’s
domestic policy dictate what they
do internationally there is nothing to be concerned about, especially since PBR is still run by a
domestic company,” Adler said.
Adler believes a company’s
actions and buying policies are
more important than its owner’s
nationality. “As far as it goes, there
is more reason not to drink Pabst
because it uses high-fructose corn
syrup and that benefits Monsanto, than there is because it benefits
a Russian company that’s never
proven itself to be homophobic.”
Like Hendrix, Adler doesn’t
foresee a backlash against PBR.
“Oasis Beverage Company usually doesn’t get into politics, which
I find is rather refreshing, pun
intended.” Adler said supporting Oasis is just as good or bad
as supporting any multinational
conglomerate, and unless Oasis
starts creating policies against the
gender and sexually diverse, he
will continuing drinking it.
Pabst Brewing Company had
no comment regarding its new
ownership.
sydney.gillette@umontana.edu
@sydneygillette
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autumn advertising
Hannah-Laura Rudolph
Montana Kaimin
Consumers are falling like
leaves for fall fads.
Even though fall isn’t a
holiday, UM student Kendra
Foster said she doesn’t mind
industries using the change of
season to make a profit.
“It definitely makes me
enjoy fall more. It’s like another holiday to look forward
to,” she said. “It starts the
countdown to Halloween and
Thanksgiving, and of course
Christmas after that.”
Foster said she likes that
fall is an opportunity for industries to sell more products.
“Once the fall promotions
start airing you can expect
me to buy a few new scarves,
pumpkin flavored and/or
scented items and to start
scouring for my favorite pair
of UGG knock-offs,” she said.
Foster isn’t alone. Starbucks has sold more than 200
million Pumpkin Spice Lattes
in the past 10 years, Starbucks
spokesperson Michelle (no
last name given) said.
“The Pumpkin Spice Latte
is one of our most successful seasonal offerings of all
time,” she said.
The drink now has its own
Twitter handle, @TheRealPSL,
where latte fanatics can compete for early access.
“We gave our most passionate PSL fans an opportunity
to get the drink a week early
through an online scavenger
hunt experience,” Michelle
said.
Foster said industries know
how to make a profit from the
fall season.
“They know the weather
will be changing, and if they
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build the mountains of leggings, Pumpkin Spice Lattes
and oversized sweaters, the
people will come,” she said.
UM Regents Professor of
Marketing Jakki Mohr said
people often buy things because they are being prompted by retailers.
“You’ll notice that those
are always impulse items
for many people and they’re
placed in the store very strategically to encourage those
impulses or those kinds of
non-conscious purchase decisions,” she said.
Mohr said marketers try to
capitalize on trends in society
by developing products that
are related to the trends.
UM associate professor of
social psychology Luke Conway said people are susceptible to marketed products because they want to fit in.
“Marketed products give
us an opportunity to belong
to something and we’re suckers for that,” he said.
Conway said the person
who thinks he or she is least
likely to be affected by marketing is the person most likely affected.
“If we think we can’t be
influenced, then our natural psychological defense
mechanisms get turned off,
like switching off a radar designed to detect enemies, and
therefore we are easier to persuade,” he said.
Conway said fall is an easy
season to sell because people
love it so much.
“But maybe I’m the wrong
person to ask,” he said. “I love
fall so much that I named my
only daughter Autumn after
it.”
hannah-laura.rudolph@umontana.edu
@HL_Rudolph
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